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Pork Products Offer Savory Dishes for All Meals and Occasions
The Versatile Pig Will Furnish Fifty-

seven Varieties of Food With¬
out Any Outside Help

By Virginia Carter Lee
Tr-* 7TTH the coming of the cold
X/W1^ winter days appetizing

pork dishes may play a

'arger part In the food program,
and although no home caterer should
serve this kind of meat as frequent¬
ly as it in offered in the present
week's menu, stilir, if plenty of fruit
and vegetables are served in con¬
nection with it and the weather is
crisp and coid, the versatile pig maj
appear in many rôles.

This week's menus are merely il¬
lustrative of these possibilities and
are not intended to be followed lit-

- a whole week. They
.-: e tioi for the use of

pork products thi houl entire
winter.

.Novel ways of serving pick have
ten given preference, with special
recipes for home manufacture of
headcheese and bologna sausage

ally for those who do not dwell
in t he land of the d ic sen.

appropriate Saures und Breads
Foi the hi ed ham witn c de

e thi ¦'.. y while the ham
'II: one and a half

abl of n fal and in it
itely a I eas poonl

¦¦celer and
Then rem< e h«

egelabic ar.d tir ne. table-
I ; rown flour ( Ira lual-

pfu! .voot cider,
i to -te am! a tei

:,

ated nut-

be a f desii
al

il if pork oi
des '¦ «oked wil h

cranberries
n le froi
chutney (es-

ded w th coid
us tomato con-

I'lth a piece «>i
'amed salt p irk
ake h irm of

varicti. .' orn bread,
... .-'

hominy cakes or a combination of
c« m meal and hominy made into
crisp gems. Of course, when any
of these cereal hot breads are served
no other cereal will be required.

Special Suggestions
For the crisp salt pork in cream

gravy (a standard New England
dish i cut half a pound of lean c'alt
pork into «'lice and fry crisp and
brown. Drain and place on brown
paper. Maki one and a half eupsful
of cream sauce, usiner parí of the
pork fut in th< pan and season with
a tiny pinch of salt, one tablespoon-
ful of chopped parsley and the same

<>f minced cann« «! pimentos. Reheat
to the boiling point, stir in quickly
the hoi pork dice and serve imme¬
dial The pork should retain its
crií pi .¦ i.

To prepare the baked apple- with
ausagi filling, core and peel some

large apple: Have ready a quarter of
d of sausage meat and íill in:o

tne cavities from which the cores
have been taken. Place in a baking
pan, pour in "ne cupful of wafer

with wo ta1 lespoonsful of
and ;i few drops of lemoYi
cover the pan and bake until

tin p] les are tender. Baste two or

three times while cooking and un-

ver for thi last ten minutes to
brown.
A bit of ni.need ham added to a

iuli souillé may be an innovation
Is:; v. il h ;< ratl ei tastelc «s fish like

tl oi .-. |i .- -i atly improves
\.(l '' * Wo Clip- ful Of

the fir.el; iki tl fish two tabh spoons-
ipped cooked ham and

pi iceed a- i:, the making of an ordi¬
när; filé. \ lit:!«' less salt
will be red as seasoning, owing

the sali ï the ham.
i Big Meat Bill

[] the budget for the week the
mear item is very heavy, but when
it is taken into consideration that the
rial '.'>'. irc.ha -. ,','iil make head¬
cheese and bologna for two or three

lent evenings and that the
>ig f .! Su '.¦;:.;. '. dinner may

not so ( xtravagant as

at the butcher's two pork
weighing about a pound

half, at fiO cents a pound two

pork steaks (a pound and a half ), at
40 cents a pound; four pork chops.
weighing two pounds, at 40 cents a

pound tuse the chop trimmings in
making the scrapple), half a pound
of sausage meat at 15 cents a pound,
four pigs' feet at 15 cents each, one

pound of chopped beef for 45 cents,
one and a quarter pounds of raw

ham at 45 cents a pound, materials
for headcheese (;;mai! pig's head and
iongue) about $1, materials for
bologna sausage, about 90 cents; one

When a Pii; Goes to Market He Comes Home Like This
\VrlíAT do we mean when we saj

that pork is "indigestible"?
We mean merelj that it takes longer
to digest it, and if your stomach
belongs to a union and strikes at
longer hours, th«m there may be
trouble. But slow digestion is not
necessarily indigestion; all meats
spend a; out three hour- in the stom
ach, and the pork product?
need half or three-quarters of an

hour lo; g« r Some cauri di;
fp.t < 7. iily, and the "gre;

nal ure of certa in pork pro lucts a

......d -..:.:. manv ... ;.

pound of sliced bacon for 45 cents:
three-quarters of a pound of salt
pork at 38 cents a pound, a thin
slice of cooked ham, about 12 cents,
and a four weeks' old pig (about
seven pounds) for $3.

At the fish market, two pounds of
smelts at 35 cents a pound, one pint
of stewing oysters for 30 cents and
one pound of codfish for 28 cents.

Dairy supplies will include two
pounds of table butter at 72 cents
a pound, one pound of oleo for 40

registered against this valuable
winter food, The following recipes
offer pork in delicate forms:

Pork Steak», With Oysters
ÏÏAVE the butcher cut two steakssi from the leg, not too thick. Pre¬
pare an oyster forcemeat dressing
and spread the steaks with this.
Then roll up. tie in place, having a
.'aver of fat on top. Score this in
crisscross fashion uv.d roast in a

hot oven. Sprinkle with salt and pa¬
prika after ¡! has cooked for ten

ii uti -1 -.«-, f.-,-.¦,> ...,.'-

cent?, seven quarts of Grade B milk
at 22 cents a quart, two half pints
of cream at 25 cents a bottle and
sixteen eggs at 90 cents a do

If only sufficient headcheese and
bolocrna sausage are purchased at the
cooked food shop for each meal,
$1.15 may be subtracted from the
meat item in the budget. This bud¬
get covers enough of these two foods
for suppers and luncheons in the
following week and the Sunday
roast pig will furnish another dinner

the gravy that forms in the pan.
Add a small cupful of the oyster

I liquor when the meat Is put in to
roast. Rightly cooked, this forms
no mean substitute foe turkey Serve
with a brown gravy.

Sausage ami Onion Sandwiches
TPHESE may be. made from cooked

left-over sausage, or bologna sau¬

sage may be utilized ho] sutii-
cient of the meat to make a mall
cupful and add enough chil ce
to form a paste. Use as the filling
;:.u ween hui er ?d -'-¦¦- of P.

and a luncheon the following week.
Marketing prices for four per¬

sons, not including milk to be
used as a beverage, should run at
the following approximate prices:
Butcher's bill. $9.03
Fish bill.............. 1.28
Dairy supples. ......... 5.ill
Fruits ................ 4.05
Vegetables. 4.00
Groceries. 5.01

Total.$29.35

wheat or rye bread, with a large
slice of Bermuda onion and a leaf
of crisp lettucCj dipped in Tarrare
a '.

Mock Chicken Salad
./'HOP coarsely or cut in dice the

left «> t-r pork tenderloin, and for
each cupful of f''.«1 meat add a ciip-

of el crisp celery, one chopped
hard boiled egg and six stuffed
olive; cut in shreds. Season lightly
';t:i sail and paprika and moisten
with a mayonnaise dressing. Heap
in ,. mound on a salad platter, sur-

"Pigs Is Pigs," but They Are Also
Chops, Sausages, Headcheese,

Ham, Bacon and Roasts
round with a border of lettuce leaves
and mask the salad with additional
dressing. Garnish with grated egg:
yolk, capers and bits of pickled beet.

Homemade Headcheese
'T'HIS is made from the head of a

small pig and the. tongue. Have
the butcher clean and prepare them
and simmer in boiling salted water
to which an onion, stuck with whole
cloves, and a tiny bunch of Bweet
herbs have been added. When very
tender let cool in the liquor in which
it ha? cooked, then strip the meat
from the bones. Season to taste
with salt, paprika, powdered sage, a

little powdered cloves and allspice
and about half a cupful of strong
vinegar. Mix all together thorough-
'y, remembering that the spice tends
to keep it, and pack hard in mold's
ir bowls, interspersing the layers of
meat with bits of the tongue cut in,
iblongs, -(piares and triangles, not
less than an inch in length. Press
down and keep the meat in «-bape by
placing a wet plate on top of «¦.¦ h
moid with a weight on it. In two
«lays the cheese will be ready to
serve. This is delicious eaten cold with
chili .sauce, chutney or a mustard
dressing; or it may he sliced, dipped
in eeriTC and bread crumbs and fried.

Roast Younpr Pig
TPHIS is a genuine Southern dish,

ami when the young pig lias been
properly fed, killed and cooked it is
perhaps the bes1 eating dish
world. When i1 comes from the
butcher wash out the inside with
cold water to which a teaspoonful
of baking soda has been added, then
rin ;e with cold water and dry thor¬
oughly. Propare a savory sage
dressing, adding a little grated
onion and also a grated tar7 apple;
then stuff and sew up the vent
securely. Bend the forelegs back-
ward, the hind leers forward, under
and close to the body, and skewer in
shape. Open the mouth, place a

small piece of wojd in it to hold it
slightly open, dry thoroughly and
dredge with seasoned flour. Place in
a dripping pan and cover '.he ears
with greased papers. Add a little
salted water to the pan and baste at
first with a little vegetab'e oil and
then with th«- dripping that forms

in the pan. When it begins to stea^
and smoke brush over occasionally
with a brush dipped In vegetable
oil. A month-old pig will requin
from one hour and thrc^-quarters
to two hours to cook through. When
cooked lift out on a bed of par¿¡«v
alternating with white ceJery top* I
place a small rosy apple in the

*

mouth and around the neck a string
of cranberries.
Homemade Bologna Sausage
«/TIIND through the meat grind».»

half a pound each of lean beef
veal, pork, fat salt, pork (not
smoked» and a quarter of a pound
of beef suet. Add two and a half
teaspoonsful of powdered sage, one-
quarter of an ounce of mixed puw.
dered sweet herbs (marjoram, pars«
ley, summer savory and thymeV
half a teaspoonful each of cayenne
and black pepper, or:*-i;uarter of s

teaspoonful of ground cloves, half a

grated nutmeg, half a grated onion
and salt, to taste. Mix thoroughly,
stuff into beef skins (these can be
ordered from '.he butcher), tie up
securely and prie each in seversl
; lace for he »tea n cape. Put
into hot, not boiling .d heat
slowly to th« Cook
geni ly for on« md drj
in the sun. When c< d rub the out-
,-ide of the skin with vegetable'ofl
and hang in a cold, dry place. If
you mean ¡1 more than a
week rub "on the
Duts ide, Thi ma} ''> v. rj way
before g f ¦¦ I he tab! Serve
with aspii ly

Pickled Pigs' Feel
WTASH and cleai i.-T>

ough'y.
slightly salted a few
celery tops and a -\ until
the meat is very tendei
drain and pack hot in -u-i .«.; are,
covering them v

the pickle. Foi four feet all t

quart of vinegar, er of a

cup of sugar, eighteen
p«mpers, six b'ad«
whole clove I;
utcs at,.i pour boi over the
meat. It will
two days, and provided the spiced
vinegar covers the n nil kee{
in a co«il ¦.
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RhodeIsland Johni ikem Brei Finger RollaWatercress Sau,;wiches SandwichesButtered loasl TeaPickled 1 gs FeetCoffee ...lad ¦.-. Straws \pple Cal.e Pudding Cocoa Hot Gingerbread Ginger Ale Brown Betty Orange Marmalade Corn and Horn.ny Muffin»Fruit Short1 '
*
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H choes brom a Dietetic Congress for Home Dietitians
F-V;R housekeepers whose spirits]i r. outine upon

¦...¦ succès f;l household
management is built the recent con

: he American Dietet ic
n tl Hotel M

,'cu York City, would have been
- >nic. Four hundred m< n

tnd '.'. men, managers cf tea
«¦¦.¦ fcteria

" ¦¦' to
f.I. H alized peo-

they car; «. from «¦ four p« ir il
-. d« e thi lanced ra-

y of feed-
.... ipie and tl psycl

e

Two ' «re trian
rdii empl feeding of

the feeding of the sick.
with "no pep," with

ndei the eyes, stringy fore-
Ider blades oui itand-

. sharp edged fins; the child
itually with relaxed

-¦ protruding abdomen is tl e
del nourished. It may

o1 ic underfed ii antity, but it. «

nouri he food.
Poor Little Rich i,irls

It would ..«" h of the
ympatl y ir tl <¦ n atter turned

he poor children car a

switched to the < he rich
\ccordi ¦' M " Ira Coucl Wood,
<"-f thi» Mc< ri .¦ .¦!..'

ago, the < ron of the r
often the mi and i

abject." ¦¦.'¦ .

of compa ip <,r Chi¬
cago ',','.''' -, Of <¦ fr-.'i;
tl e .-." ¦¦. r<i ¦' riel ar -I the
other from the I < rn< .' pn por« in
p'-'.p'«- ./) ng In fch« ' n:"ir- .'.y (A
Chicag eel 'The poor cl drei
mneüj of foreign parentage, y/«r«

only 17 por cent below normal, while.
those who had presumably all the

..-.'. v.- :. 7 per cent bolow
anrlard. Now classes in nutril ion

are being started in connection with
the schools, s« that I he rich may also
benefit from the new missionary
work in food valui -:.

"Scales tell the story of a child's
healtl ," ay Mrs. Wood. "In the

classes I he underweight
en are range«! according to

theii gain ii weight, 1 ike partici
pani an old-fas! :.¦::«'"! spellii g

The child hal Las gained
f he most stand thi head, and

e who has gaii ed he lea
,-. t f he foot. There are troph ies, oo,
for I he i' "¦« ¦. gain A ': 'ins has
to do wit h th.« ..' of corn-
pi til ion, but may m< ai a

h and m e lie age."
Mush vs. Shoulder Brace«
The psychology of competition is

carried si ,: cm er. 1*. has been
found that p< rents react to it. Jim-
mic refuses to take his milk and his
mother, who ¡s accustomed to ;n-
dulging even his harmful caprices
attends the class, and standing witl
her son in line finds herself ai th<
'o« ¦' .¦¦¦ 3 !:.--,' or Ferdinand stan«

" head, look tig bright, witl
their cheel «v ng pin and thei

straight. She anrl .1 ¡mmi«
r« '¦¦: ¦: M Wood mid that th«

h< uldeiH anri crooke«
bacl -, ren are con ected ir

h '. ood. When t h«
i. fa-' igue disap

pea a I noi ly it begin
-, Btand irroctlj So rnu h In tin
mon " a .-i not shoulder bracea
often the cure.

Since tho war there has beei

much clamor about 'h«- wast« ''
n a

tennis and money, but there is only
sporadic agitation over the wast i

of children's live». Yet, according
to Mrs. Wood, it was twelve times
lore dangerous to Vu- a baby in

Illinois during the war than a sol¬
dier in the front lines! "For the
whole country," -.'¦ ;aid, "I he

rate still remains shocking.half a
¡Ilion ch Id: en under the age of

each year. And they

Call the Apples by Their First Names.
And Remember to Call Them Often

/s A RE these appl« s g >od for
/.\ baking?" Don't expect the

grocer to know. He doesn't
bake apples or make pies or sauce.

He may have no idea what the dif¬
ferent varieties of apples look ¡ike
and not the slightest notion as to
what use they are best ad< pt« i. But
it the business of the housewife to
know the different kinds f apples
on the market and to buj le kind
which is most suitable for the par¬
ticular use she expects to make of jr.
All pretty red apples arc not i eces

sarily good eating apples. For ex¬

ample, the Hubbardston .1 nd Baldwin
are nice looking, big, red appi« hat
arc very nice for cooking purpi
lut they lack th r neccs
sary for eating apples. On the other
hand, some yellow apples arc very
good for e.ating, but -.in- t nigh an

leathery when cooked. Many nous«
v., es make he mi -take of buyii
bru ed and specked apples for e«

¡ng j ust because hcj arc chi api
This may be economy if the apple
£1 re of a variety suit ibh for .¦. ok in;.1
'.ut the mere fact thai they are in
fcrior and ehe.-i p d ¦«¦ ¦. noi signi
that they will make good apple aui
or pien.

If the hoUHokecper will familiar
ire herself with th*e d ffcTcnt varie
tica on the market and depend upoi

her own judgment rather than that
of the grocer she will have much
better results and fewer disappoint¬
ments in the business of feeding her
family. There is a great al>un«:anco
of apples this year, so that good
v ieties for every purpose are avail¬
able. The best, eating apples on the
market at the present time are the
Jonathan, Mclntosh Red. Wealthy
and Snow. For cooking we have the
Baldwin, Greening, Hubbardston,
Tw nty Ounce and Fall pin,
A'hile the Alexander an«! Wolf River
are suitable for both cooking and
eating. A brief description of these
varieties and their uses may be use-

fa' to the buyer.
The Jona: han, Mclntosh, Wealthy

and Snow are bright red apple of
medium size, which, because of their
at) racl ¡ve appearance, are not oftci

confused with the cooking variet es.
The tlesh of these apples is white,
wi1 h an occa; ional red stain.
The Greening and Fall 1' pii are

large apples, ca :,- in c«

greeni ii yellow to a le¡
yellow. The skin is urj siriuot h
and the tlesh ; cri " find ji cy.
Moth apples ar« for gei
cooking and are in prime condit i« i

at the present time.
The Baldwin and Hubl an toi ai

attract ¡ve red apples, but their c«

is nor the brilliant red of the
eating varieties and they are

what, larger in size. The Baldwin is
decked with ? iny spots, whih
red of the rlubbardston may be
mere er less mingled "¦ ith yellow.
These app ¦¦ a re esp« cia lly c« >o<\ for
pies an«l for .'ill general co ng

Get the habit apple it. They

are c «mparatively cheap, they have
a long season, they do not spoil

'.- and have a « ide variety of
uses. i i. y are real food, contain¬
ing not only sugar for energy (a
mi lium average apple fur-

Lini .. bul have
u: he acid :. \ ults and h eel-

:¦¦ thai make Item w h I«
nu la: a ive, and help to keep

the bio ¦¦ alkaline instead of acid.
\ ire an anti- rheumatic food,
¦i «peak. They should always be
n hand to give to the cl ildren wren

they wan« something between meals,
as they will satisfy and still not
spoil Cue appetite, as do sweets or
In ivier '. od. And they can be used

n brea fast to dessert, without
monotony if the housekeeper is skill¬
ful with hi r co.«king and her season¬
ing. An apple pie that is spicy and
made of juicy, tart, tasty apples, sliced,
is a different affair from an apple
pie made of characterless apples.

Heed the warning. Buy apples to
cook aa carefully as yon do when
tl ey are to eaten raw and you

Five no trouble in making apple
' your family. Bread, but¬

ter and apple auce are much better
for «lack and Jill than jam or

rake or candy. If it is spicy and
.; iod they will cry for it. I*. ¡s a
crime to arouse a distaste tor a

wholesome, cheap food by handling it
stupidly and carelessly.

die largely because of ignorance and
neglect."

Why Beautiful Foods?
"Make plain food attractive by a

touch of color or a garnish,'' is th«
advice of Miss Emma Baker, of
Teachers College. She spoke of two
phases of cafeteria service, the fur¬
nishing of sufficient nutrition per
portion ami its "salableness."
"Do not malee menus by the wreek.

Make them out for at leas: nine
days ahead. Then the same menus
will never fall on the saine days in
successive weeks." An illuminating
story of a cornstarch pudding was
told. it was served with plain
cream, with whipped cream and
with whipped cream and a half (not
a wholi Maraschino cherry. These
three kinds of pudding were ranged
on a cafeteria counter in three rows,
i he last row, the one furthest from
the patrons, being the pudding with
the whipped cream and cherry. This
row was exhausted before anybody
took a single dish from the othei
two. This little psychological ex¬
periment has in it a good hint foi
any housekeeper or any mother whe
is trying to feed her children nour
ishing, plain food. It will do then
no good unless they eat it! An«
looks help.
The function of beauty in foot

was described also by Miss Margue
rite Deaver, of the Mount Sinai Ilos
pita! of Cleveland. She said tha
wiien she ha«) to choose between
'good looking" food and oik» o

great nutritive value but unattrac
tive she chose the former. Her rea
son was convincing:

"Nin«> chances out of ten the sic'
person will eat all of the attractlv
food and benefit, while if the unat
tractive food was offered it woul

not be eaten or or.];, partly eaten»
and t her fore was1 e

Good Food Empties Hospitals
It was agreed in ;'t3 o*

clinic diei itlans, . t the
H »tel McAlpin, that the "

clini« i of sick !.¦ pie d;sc arged
from hospitals had w

by a system of direct ng the d
tne ),) ¡vate homes. h othei 'l«v-
mai y pie who wei

cured ci urne 1 for tr ' ¦'¦¦

after a short per. a* ¦'' ''

tigal >n re\ ah " :

eon\ ales ¦¦ I as

a

Miss L. Proudfi.1
of Tennessee. A erí
aby was Hot pi ru.rs
were seul. and s1 ill the
ing. Inve ga ioi revealed tl '¦¦

that little M in ly wa teethii
her diet was corn pon '. |
coffee !

In the roof gai len of the McAlp »

there was a show which inc
hibits varying from lau)
chines to orthopedic shoes ti

eluding a i real many ol
which had nol ., w*1

kitchens. Ii -. M1-"
Mahoney, the
vention, aid:
"The dietitian ;- m r« t! an a *»''

limated cook. She is a sub
housewife, and as a ul«
oÇ everything from '.'. e wat«
on the roof to the condition of t"l>

drains in the street. Hev job is er.«

i^{ the biggest and most important
in the world."
Every household manager Is 1*

her own way a dietitian and is «*"'

titled to share in the glory and «re*
sponsibilitiea of this big job.


